
https://igatas.com.au/recipes/roasted-vegetable-slice

R O A S T E D  V E G E T A B L E  S L I C E
This recipe works with any root vegetable in your pantry. Make it for breakfast, lunch or dinner!

EASY 15 MINS 55 MINS 6

Ingredients

1 potato, peeled and cut into 3cm dice

2 parsnips, cut into 3cm rounds

1 carrot, peeled and cut into 3 cm dice

1 cup frozen shelled broad beans or peas, thawed

8 eggs

1/4 cup light sour cream

1/4 feta cheese, crumbled

extra virgin olive oil for cooking

Instructions

Preheat the oven to 180C.1.

Toss potato, parsnip and carrot in a baking tray with oil, season to taste and2.
spread out. Bake for 20-25 minutes, or until vegetables are tender. Remove
from the oven and cool.

In a large bowl whisk eggs, sour cream and season to taste. Pour mixture into3.
a lined baking pan, add the roasted vegetables and broad beans, top with feta
cheese and bake in the oven for 30 minutes or until the centre is puffed and
the tops are golden.
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